I re Fiani

Antipas’ci Misti alla T re Piani.

A selection of hot and cold house sPccialtics served tableside for two or more

Homemade moz.zarc”a, calamari, cggplant ro”atinc, Prosciutto, brie bruscl‘lctta,

roasted peppers and mushrooms

$16 PP add shﬁmp for $2 more

Cold APPctizcrs
]mPortccl Parma Prosciutto ham with melon "carpaccio“
10
Daily Homemade Mozzarella with vinc~ripcned
tomatoes, roasted peppers and basil
1o
T una T artare with wasabi aioli, Pichc’ onion and bruschetta
2
Bccxc CarPaccio with chiffonade arugula, heidoom tomato, shaved Parmigiano cheese
and sPicg mustard aioli
12
Delaware Bay Oystcrs on the half shell served with traditional cocktail sauce
and cilantro mignonette
1% A dozen
25 dozen
Hot Aggctizcrs
Homemade Soup Daily
7
Qurfamous fried local calamari tossed in an |talian sweet and sour sauce
14
Babg artichokes baked in a terra cotta pot with garlic, rosemary, lemon and olive oil
10
Fresh | ocal Zucchini blossoms fried crisp and stuffed with buffalo mozzarella and served with
tomato sauce
12
Grilled SPcclini of Shrimp, pPeppers, onions and anchovg sauce
12
Baked Littlcncck Clams stuffed with Cl-vorizo, peppers and Parmigiano
10



INSALATE

Mr. McGrcgor’s baby green salad with agcd sl'lcrry vinaigrette
8

(C aesar salad with a blend of romaine, red oak and endive, Parmigiano cheese
and sPicg croutons in our famous clrcssing
8

Local Watcrmclon salad with feta C[‘ICCSC, frisee, toasted almonds and balsamic reduction

2
(Crabmeat and avocado salad with radicchio, tomato and cilantro lime drcssing
15
Salumi Salad; local arugula, loca"y made soppresatta, fiocchetti, Prosciutto and olive ol
12

| ocal Heirloom T omatoes with basil, olive oil and garlic chips

9
Add FI‘CS"T mozzarc"a

13
| ocal bibb lettuce with vinc-riPcnccl tomato, bacon, artisinal blue cheese, croutons, oregano, olive oil

and balsamic vinegar

9

As seen on the TV Food thwori(
Garden State Seafood Panzanella Salad. [ ittle neck clams, sca”ops and calamari quicug sautéed

with garlic, fennel, vinc——ripcnccl tomato, cucumber and basil with bread

18

Fasta

FPenne with fresh crushed tomato, garlic,
basil and olive oil
18
Tortellini alla Bologncsc; arich tomato
and meat sauce
20
FaPPardc”c with wild mushrooms
and mascarpone cheese
21
Kigatoni with filet mignon tiPs and

gorgonzola ChCCSC



25
Rigatoni with cg,gplant, tomato, capers, olives and basil

21

Fettuccine with shortrib, sausage and mushrooms in tomato sauce
25

Angc| Hair with sl‘;rimP, clams, sea 5ca|loPs and 5Pic3 tomato sauce
25

Angcl Hair with zucchini blossoms, heilloom tomatoes, gar|ic, Pcpcroncini, olive oil and feta cheese
24
Crispy sPagl'\ctti with shrimp, Prosciutto, roasted garlic, Parmigiano and cream
25
Smokccl Provolone Ravioli «Al Forno” with sPinach, roasted garlic, Parmigiano and cream

23

E_ntrcc 5a|ads and Ligl'lt E_ntrccs

Mixed Girilled Seafood Salad

Tuna, 5almon, Shrimp and Calamari served over mixed local babg greens and balsamic vinaigrette
20

Grilled Chicken Faillard Salad; T hin chicken cutlet cluicuy gri”ccl with olive oil and rosemary served

with local babg greens, tomato and shaved Parmigiano cheese

18

Pizzette Marghcrita; crispy homemade with tomato, fresh mozzarella and tomato

15

Pizzette with choice of four cheeses, Pcppcroni, mushrooms or sPinach and ricotta

17

FPan-Roasted Monkfish [Filet with c]’:crrg tomatoes, basil and butter served with summer vcgctablcs and

roasted Potatocs

23

E&glﬂant rollatine baked in a terra cotta pot with spaghctti, four cheeses and tomato sauce
19



Main Dishes

Sea 5ca"ops sauteedin a Fignolia nut crust with summer vcgctablcs and honcchmon beurre blanc

30

FCPPcr~cmstcd tuna steak with a sweet onion-risotto cake, avocado sauce
and warm tomato-frisee salad
32
]:ilct of Summcr }:lounclcr sauteed with lobstcr, lcmon, basil, c[':crry tomatoes and toasted almonds
served with summer vcgctablc risotto

>4

Breast of chicken sauteed with artichokes, capers, tomato and rosemary served with roasted potatoes

28

Girilled | amb ChOPS with mint pesto, wl’niPPccl potatoes and summer vcgctablcs
32

Osso Puco Milanese with saffron scented risotto
35

Crispg Farmigiano Crusted Veal Cutlet with whiPPcd Yukon gold potatoes, sauteed sPinach
and a light tomato sauce

32

Gri”ccl Filct Mignon with Wllcl Mushroom sauce, and gratin of potato, bacon and cheddar cheese
55



